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SAUVIGNON BLANC
NEW ZEALAND

TECH SHEET

TYPE: White

COUNTRY: New Zealand

ORIGIN: Marlborough (New Zealand)

GRAPE VARIETIES: 100% Sauvignon Blanc

SOIL COMPOSITION: Stony clay.

VINIFICATION:
Grape harvest, then destemming and

20006C

pressing, followed by a temperature-controlled
fermentation.

ABV: 12.50%

TASTING NOTES
Hans Greyl has light golden color, with aromas of

peach, ripe yellow pear, elderflower, green grass,
lime, and minerals. Intense flavors of green grass,
elderflower, passion fruit and rich minerality.

FOOD PAIRING

Pairs beautifully with summer salads, goat cheese,
asparagus or enjoy on its own.
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citrus and tropical notes.

for optimal flavor. Sauvignon Blanc.
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